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Housekeeping as a Profession

WAYS AND MEANS OF MAKING THE FAMILY THANKFUL
ing Greeting to Home-SMaking Women

.: br thankful for a few giains of corn served with a hostile
Indian on the doorstep as a tauce ;

Or does the high price of turkey meat and the limited eapaeity of
human stomach threatrn to cloud your I hanksgiving Day with
¦m?

1 herein lirs orir of thr many differenees between the housewife of
i and her daughter of to-day.

r forrbea:- v.anka for in 1621 would be grounds for lamentations
! hr "*«rir't of 1t>2 I " is a thing to bc fostered.it bred "the spirit of '76."

the woman who turns away from any new suggestion with the stock
.Jmother did it is good enough for me." She forgets that what

.. M
- s spirit.not her methods!

rer women could have our chance to-day on the frontiers of oppor-
would spend no time looking b.ukward.
were new ways lp.dred that thr women trod who furnished the spirit of

*.g. We can't do it as t iiandmother did it unless we do it in the
fga*et\ most effective way thrre is. Ihat wa* her way.

big things th it American women have to be thankful for is the fact
aj,at I. ..nd home-making have < cased to be looked upon as drudgery.
lomehov, . tiraculoualy illuminated by intuition.and have become a scientific profes-

i it is adn. should be trained and equipped with facts and tools.
for doctoiirr;, or lawyering or architecting.

;.o begrudges herself the proper kitchen equipment, including a

>dern stove w;th an upstanding oven that one does not have to grovel
befor* -oans that "woman*a work is never done".would think her hus-

if hr worked twelve hours a day at the office writing out his letters
\ having riter.

her did it that *M

tute il thankful for thc priviiege of promoting this peaceful rev

olution I ">olc: of efficiency and providing ammunition in the shape
eoncerning the science and art of home-making.its tools and it3

technic.I i the winning of the vietory over unintelligence and drudgery I
r hopr that every week you will be more thankful, with us and for us.

CUCC<A C/iCtrtr^O V^*-_» .

Direetor, Tribune Institute.

Thanksgiving Dinners to Suit All Purses
VIRGINIA CARTER LEE
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A Thar!;s iving Dinner for Twelve Guests

Eatim.tetl Coat, $14.78
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".

AHhetgh the of this dinner
"¦ay aeem large prkM and portions
aavr : . . iSekeeper

;thal prr;:-:.
be Uft over from

.. to supply deliciou I the
r day or so.

Thanksgiving Dinner for Six
Eatim.ted Coat, $5.66

. nts)
¦> r_.:

Olii
centa)

* Dreaiing
» cent?)

lirov . Potatoea

Salad, with Frei Iag
miti)

jfu tnta)*-*-4*-d Ir.o aa Pudding Mince Turnover:*.
ents) (_6 cents)

kaiains and Nuta (SO cents)
. llomemada Candy (15 cents)Coffu (0 cuiU) Cider (15 cents)

This dinner il admirably adapted to a small
family. and one or two additional guesta may

Ided to the original number with a rer)
penditure. The soup, aaladand

eofFei only items in which the in*
would have to lo increased. AlfO, if
persona are provided for, there wi'l
te rattdent rappliea lefl over for the

following day.

Thanksgiving Dinner for Six
Es'imated Cont, $2.33

itO Soup . J
i-l pound t, 10 it-nt11

*.

(20 . fnts)
I ider Apple Sauce 110 «

Chee* 110 centi)
m (6 eenti) cider (15 eenti)

hor the hostess desirous of spending leai
than $5 the ahove holiday mcnu will he found
very satisfactory. The chicken pie furnishes
a delicious substitute for the more aristocratic
turkey, at less than a third of itl priee,

In the following recipes will he found for
mulas for preparing some of the typical oM«
time dainties:

INDIAN PUDDING
POnr a quart of boiling milk gradually upmi

a cupful of Indian meal, and beat the mixture
until it is perfectly smooth; then put it into
the upper part of the double boiler and cook

aif an hour, stirring frequently. Remove
from the fire, add three-quarters of a cupful

a, tv.'i tableipoonfula of butter, one
quart of cold milk, one teaspoonful of salt,
half a teaipounful each of ground cinnamon
and nutmeg and one well beaten c^p. Mix
well, pour into a deep earthenwure pudding
dish and bako very slowly for four hour.-.
Berre hot with cream, sweetened with dis-^
solved maple sugar.

PROZEN GINGER PUDDING
For twelve guests, prepare a quart of rich

boiled custard from one scant quart of milk.
tal poonful of cornstarch dissolved in u

milk, half a teaspoonful of palt and
four cgps beaten with ¦ small cupful of sugar.

in the upper pait of the double boiler
until well thickened; remove from the fire,
fiavor with a teaspoonfjl of lemon juice, and,
when cold, fold in one pint of chilled double
cream, beaten with two tablespoonfuls of pow-
dered sugar, half a pint of chopped prescrved
ginger and half a cupful of powdered maca-

rooi. crumbs. Mix well, turn into the freezer
and freeze slowly until smooth and firm. Re-
pack in a melon mould with a watertight cover
and bury in ice and rock salt for two or thrn
hours to ripen.

CONNECTICUT PUMPKIN PIE
Mix together one pint of stewed pumpkin

1 through | sieve and free from lumps,
i..nt of rich milk. four small eggs, the

ar.d jrolkl beaten separately, half a cup¬
ful of very light brewn sugar, half a teaspoon¬
ful of salt and half a teaspoonful each of
ground ginger, mace and cinnamon. Pour into
a deep pie plate that has been lined with
paatry, arrange around the edge an ornamental
border of the crust, and bake in a moderately
bot oven until set.

Tlid You Ever Go to a

WHY arill every o-.e go ofl ' B tho
.*. when the heat and the

flics and the : CTOWdl
make picnickin.*
the joys of co!d weather *

is a joy and a life-saver laitead ol a burden
and a sunstroke promoter?
A crisp November day even arith a mild

Mlfl snowstorm thrown in.is ju.-t the time for
a picnic. What are sweaters and caps, open
tires and sausages, t.acon and bahed p* *

and toasted marshmallows fur, If Bflt for I

Thankflfiriflg picnic?
Of course there i-^ the family dinner, hut

that should come at Bight, I crowd of
thankful folks, jroung. Old or mii Ue aged, can

work in an early Imn akfus: in
the wood.-.. it wiU be found to ie the fltal
possible appetizer for the formal Thanksgivin
feast.

Coffee, rolls and laatb .- a nuts aml
toaated marahmallows for a "u-p-otf," are all

Thanksgiving Picnic?

you want. Vou may think you have tasted of
¦rf meat. hut ] have

until jrou ]
ei from h..

|B inch thick. Bub these
with salt; put them on the end of forkod

and sear quickly in the flame of an open
llowlj and carefully, and eat

'.i.em rather rare.though this is a matter of

I'sing a knife and fork, however, is strictly
forbidden. lt simply is not done and would
ruin the flavor. They ahould be bitten from

rh with ' a paper
too, addb enjoyment u» the »er-

dinner that comei later.
< harles I.amli's r served acci-

dentally by Fate, had undoubtedly the same
del'.cious sweetnens as these lamb -^teaks. The
only trouh'e \s that they may make the turkey

a bit commonplace and Siavoriesa; but
the exercise and the ozor.e wfl] temper your
taste with a new rest and the "thankfulnesa"
will Se twofold if you \«gin with a Thanks¬
giving picnic.A. L, .

A Southern Countryside Thanksgiving
H.E what happens to the turkey when it flies south of Mason and Dixon's

line!
Mrs. Duvall. of the Dower Houae, in Maryland. vouches for this

transformation:
"The men go off hunting and thc mistress may finish some book

she has been trying to read for the last year; and when the hunters come
in, glowing with the exercise of climbing over the helds. with twenty or thirty birds, a

dozen or so rabbits and three or four woodcocks. we all gather in the big. warm kitchen
and pick birds.yes, and clean them, too.while the men build a big fire on the huge
brick fireplace in the dining room and one of the maids sets the table.

"And how beautiful it is, with the dancing light of the pine knots reflecting the
silver and china in the waxed mahogany 1 Ihen we broil the birds; yes, we all cook
them, basting and turning them and dripping them with melted butter, and finally
dusting with salt and pepper.fresh ground, it is.

"The candles are lighted, and.noisily. maybe; impatiently, perhaps.khowing
the wonderful taste of the broiled birds. wc gather around the long, oval table. Flates
of hot biscuits are brought in, hot coffee with hot milk is our drink. and great caket of
wild honey taken from a tree in the woods where the hunters had found it.

"That is a Thanksgiving dinner here.
"And in the kitchen the rabbits are skun,' and Aunt Mary, true to her privi-

leged position as Mammy,' puts good lard (negroes are not allowed to use lard; they
must fry out fat from fat back") in three or four iron skillets. cuts the rabbits up and

dips them in flour, salt and pepper. and fries them all brown and crisp.and never

forgets to fry an onion in the same pani
"And when the long table in the kitchen is set, and the delicioua browned rabbit,

and pans and pans of cornbread and the bits of wild honey that were too broken to be
sent in the house' are ready. Aunt M.^ry a;ks the blessing.for she is very devout.
then silence reigns for a while, maybe for half an hour.

"But finally a mouth organ is drawn from Joe's pocket, and soon the rhythmic
shuffle tells us who have finished our birds that Rena is dancing; and we all troop out to

see the girls dance, especially to see Rena 'pick de lizard off de fence.' '

Thanksgiving in a Southern Kitchen
By MATILOA DUVALL

NO matter whether those who give thanks
for the year's abundance are deseend-
ants of Puritans or CavaMers. the

raditional feast has the same meaning, the
*ame general form and the 6ame p*'ece de re-

ietanee. King Turkey reigns, whether brought
down with a shotgun or bought from a stall
:n the market. And this is the way he is
:ooked in old Southern kitchens:

TURKEY
It is to be understood, of course, that the

turkey is in good order and fresh killed. Hang-
.r.% for twenty-four hours ia all right, but
longer than this does not improve the flavor.
For a family of six persons it is better to buy
¦ turkey a little too large.say, one that weighs
eight or ten pounds.than to buy one too small,

IM it can be used subsequently and the
t.avor of the larger turkey ia vastly finer.
After washing in salt water prepare a dress-
tng as foUowii
A loaf of Vienna bread or Freneh bread, at

least two days old, is cut into dice. The crust
is the best part, so, if desired, almost the entire
insidc can be left for some other purpose.ex-
. ept that the crust of one loaf will not be suffi-
cient for a turkey.

Into a large iron frying pan pour about one-

third of a cupful of the best olive oil. Peel
and chop four good white onions of medium
size. The upper half of two atalks of celery
should be carefully washed, in order to remove

any sand, and added to the onions. A slice of
ham, one-quarter of an inch thick, should be
chopped fine and added. When this has been
frying for perhaps eight minutes, add two cups
of soup stock, or, if this is not convenient,
make two cups of bouillon from two of the cap-
suies that come for the purpose.

Put a doeelj-fitting cover over the pan and
remove to the back of the range, where it will
cook slowiy for twenty minutes. If the turkey
is not fat add a generous tablespoonful of
butter and or.e spoonful of dried summer

savory. Pour over thc chopped bread crust,
whieh ha- lien previously well sea«oned with
.-alt and pepper.

Stuff the cavity in the turkey "comfortably"
**ull. Do not forget to stuff over the hollow at
?he neck. Thi outside of the turkey should
be dusted with sa!t and pepper and plenty of
flour, which should be at least one-quarter of
an inch thick to prevent any scorchmg of the
skin. Put a Lay leaf in the pan and lay slices
of bacon across the turkey, making a complete
cover. unless the turkey is a fat one, in which
case the bacon is unnecessary. Pour a cupful
of hot water in the par. and place in a good
hot oven.

I have always found it advisable to take the
nicely browned and well done turkey, pan and
all, to the table under the window, where a

bright light can help by showing if there is any
pink color to be seen in the juice that flows
when a steel fork is plunged into the thickest
part of the thigh; again into the breast, and
under the wing.
There is distir.ctly an art in making good

gravy. The browned essence from the turkey,
and M.M little dressing that, maybe, has found
h- way to the pan from the repeated basting,
should all be 3craped loose from the bottom
of the pan in which the turkey has been cooked
M ng the side of a spoon, not a knife. Add

nt least one cupful of boiling water and lllow
it all to boil up quickly. Smooth two heaping
tabieepoonfuls of flour in one-half cupof water;
pour through a strainer into the pan of boil¬
ing gravy, taking care to stir the gravy con-

stantly in order that it may be thiekened
evenly. Add one tahlespoonful of "kitchen
bouquct" or "caramel." In some families the
liver and gizzard are chopped fine and added
to the gravy, which should be served by itself.

If one cannot go hunting and has not the
price of a turkey, here are recipes for other
delicious and savory meats that can be used
for the Thanksgiving dinner:

ROASTED DUCK WITH OYSTERS
The best sort of duck to buy for roasting is

the Muscovy. Thrse ducks average eight
pounds, although frequently I have had them
weigh twelve pounds. A good eight-pound
duck, properly stuffed, will serve six people,
and still leavo enough for luncheon next day.

Clean, wash in salt water and prepare the
dressing as foOows: Reduce the crust of a

Vienna loaf of bread to ''ice; salt and pepper it.
Drain the liquor from one quart of flne, fresh,
salt water oysters. Bring the liquor to a boil
and skim. Put one-eighth pound of butter and
a shaved onion into a sr.ute pan, and to thia
add one entire stalk of celery, thoroughly
cleaned and washed, piece by piece, and cut
into small bits, so that it will cook quickly.
Pour over this the oyster liquor. Cover tight
and set aside to cook slowly for ten minutee.
At the end of this time add the oysters, stir¬
ring until a'l of the oysters have been brought
to a scalding point, but not allowed to boil.
The oysters should be about half done. Poar
this mixture over the bread.

Stuff the duck, being careful to tie the legi
together to prevent their sticking straight up
in the air and so presenting an awkward ap¬
pearance on the table. Salt and pepper the
outside, cover with flour, as in the instance of
turkey, place in the roasting pan and add a

cupful of hot wn'er to the pan.
Have the oven as hot as for the turkey, but

no hotter. You can allow about twenty min¬
utes to the pound. Be sure the duck is thor¬
oughly well done before removing from the
oven.

With roaat duck should be served fresh appla
sauce, candied sweet potatoes, cauliflower
baked in cheese sauce, and any othe: light-
colored vegeuble that may be desired, bm%
never tomatoes.

RABBIT EN CASSEROLE
A medium-sized tender rabbit.
3 onions.
'j pound lean ham cut into small squarea.
1 bay leaf.
1 pir.ch thyrr.e (dry).
4 whole cloves.
ht lemon.
1 glass very good sherry.
Clean and wash the rabbit and cut in p!e<**aa;

put into a casserole that is large enough to
hold thc rabbit and one quart of water. Add
salt and pepper, three onions and half a pounu
of lean ham cut into small squares. Cover and
boil slowly until the rabbit is tender enough
to slip the bones out of the meat. The water
will be reduced to about one pint, If less than
a pint is in the vessel, add boiling water until
a pint of broth is in tha casserole.
Cut the meat neatly across the grain, into

pieces about one and one-half inches square.
Return to the casserole, add bay leaf, cloves and
pinch of thyme, and then, when it has again
boiled for Un minutes, thicken slightly with a
full teaspoonful of flour smoothed in a little
water When this has boiled again add three
thin slices of thc lemon and a full wineglassof sherry.

Be sure to have enough salt and pepper.This ls very palatable and inexpensiv*-_aodwill make a good Thanksgiving dinner.


